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ABSTRACT : 



PROBLEM TO BE SOLVED: To provide a processed food which has a just 
made 

juicy texture, even when frozen, distributed and then reheated, and 
to provide 

a tissue-like protein for imparting such the function. 

SOLUTION: This tissue-like protein obtained by heating, 
pressurizing and 

swelling soybean protein, casein and water as main components with an 
extruder, 

and to provide the processed food obtained by using the tissue-like 
protein and 

then freezing the product. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation . 

1 .This document has been translated by computer, So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3.ln the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the letter protein of an organization used for the 
processed food which has the same juicy feeling with make up even after freezing and 
thawing, and this processed food. 
[0002] 

[Description of the Prior Art] With change of the further social environments, such as having 
two incomes and the trend toward the nuclear family, the needs of a cooked processed food 
are increasing every year, and utilization with the table of the processing meat product which 
uses meat as the main raw material, or a cooked daily dish prospers. Although the pursuit to 
delicacy is increasing, the actual condition is that the precooked processed food cannot offer 
the delicacy to adorn up. the hamburger with which the juicy feeling which meat adorns up 
especially is called for, a meatball, a Chinese meat dumpling, and **** - after cooking of the 
nice Chinese **** etc. is carried out by the manufacturer, the juicy feeling which it reheats at 
home etc. and is adorned up in the **** case has the trouble of not sensing, after the 
negotiation of refrigeration, refrigeration, etc. Although various measures have so far been 
made in order to solve this, it has not resulted in sufficient solution. 

[0003] For example, in JP.1 1-103826,A, although MPC (milk protein concentrate) is used for 
juicy feeling grant and the juicy feeling grant effectiveness was accepted, sensibility of **** 
strong in flavor was poor. Moreover, the complicated process of adding to the ground what 
was heated and cut was required, and JP,2001-118,A was not enough as about [ that 
workability is a problem bad ] and the juicy feeling grant effectiveness, after making 
hydrocolloid, an oil, and water emulsify for juicy feeling grant. 

[0004] By the way, extruding a vegetable protein raw material etc. under heating application of 
pressure, and manufacturing structured soy protein conventionally, has been performed, and 
the structured soy protein manufactured in this way - a hamburger, a meatball, a Chinese 
meat dumpling, and **** - it used for various processing meat products, such as being nice, as 
a substitute of meat, and raising the quality of these processing meat product has been 
performed widely (the feeling grant of a meat grain, improvement in the yield, feeling grant of 
software, etc.). However, it has come to make a juicy feeling give. The difference between 
these structured soy protein and the letter protein of an organization of this invention is as 
follows. 

[0005] First, the structured soy protein which carries out application-of-pressure heating, 
extrudes soybean protein (especially defatted soybean), it was made to carry out plumping to 
the bottom of a drainage system, and was manufactured has small plumping compared with 
the letter protein of an organization of this invention, and it is the thing which also ******(ed) 
mouthfeel after molten-bath return roughly and which senses, comes out and lacks in soft and 
juicy mouthfeel. Moreover, although the water absorption of plumping after molten-bath return 
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is also greatly large, the structured soy protein which added starch to soybean protein and was 
extruded similarly becomes mouthfeel which senses the viscosity [ BECHABECHA / viscosity / 
when frozen and thawed ], and cannot become soft and juicy mouthfeel like the processed 
food of this invention easily. Moreover, although the structured soy protein which uses starch 
together according to wheat protein and the need to soybean protein, extrudes similarly, and is 
obtained could also enlarge plumping depending on extrusion conditions, when molten-bath 
return is carried out and it uses for a hamburger, mouthfeel after freezing and thawing is 
stronger than the letter protein of an organization of this invention, is solid, and did not come to 
obtain soft and juicy mouthfeel. Moreover, since the structured soy protein which uses together 
soybean protein and WPC (milk whey protein), extrudes similarly, and is obtained does not 
have so good water absorption as this invention, even if plumping is stopped and the 
organization is also solid, and it uses it as it is, when it is used for cooking processed foods, 
such as a hamburger, the device of it being insufficient for becoming soft and juicy mouthfeel, 
and using polysaccharide together in a hamburger raw material is required. Moreover, the 
structured soy protein which plumping will be controlled and will be obtained if fats and oils are 
used even if fats and oils are indispensable business although the following is known as a 
conventional technique which uses soybean protein and casein for a raw material, carries out 
application-of-pressure heating under a drainage system, extrudes, and manufactures the 
letter protein of an organization, as for this invention, the objects differ and it uses soybean 
protein and casein together has low water absorption, and it is hard to become mouthfeel juicy 
[ that it is the target software ]. 

[0006] For example, the method of manufacturing the food which uses the soybean protein as 
fats and oils and an emulsifier for rennet casein, and has fibrous structure with an extruder is 
indicated by JP,63-192348,A. However, soybean protein is not what also plumped the food 
which does not pass to ************ f or sma || quantity as an emulsifier, but has the fibrous 
structure obtained. Moreover, to JP,5-244877,A, even if it is the case where used together 
soybean protein, fats and oils, and casein, and the amount of an oil content increases, the 
systematized letter protein food of an organization is obtained, but since [ that plumping is 
small ] water absorption is lower than this invention, when it uses for a processed food, it is 
inadequate for giving soft and juicy mouthfeel. 
[0007] 

[Problem(s) to be Solved by the Invention] This invention is developed in view of this situation, 
and after a processed food's freezing, after passing through a negotiation process, even if it 
reheats at the time of eating, it aims at the ability to offer the juicy feeling to adorn up. And it 
aims at the letter protein of an organization which gives the starting juicy feeling. 
[0008] 

[Means for Solving the Problem] it be use for a processed food the letter protein of an 
organization which this invention person etc. made soybean protein , casein , and water 
indispensable , did heating application of pressure of the starch as occasion demands as a 
result of repeat research wholeheartedly said technical problem be solve , and he made 
extrude and carry out plumping into atmospheric air , and be obtained , and even after 
circulate by refrigeration , it find out that the processed food which have the same juicy feeling 
with make up at the time of reheating can provide , and this invention complete . That is, this 
invention is letter protein of an organization which carries out heating application of pressure of 
soybean protein, casein, and the water, extrudes in atmospheric air, and it comes to plump. It 
is desirable that the rates of the soybean protein/casein in this letter protein raw material of an 
organization are 98 / 2 - 35/65 (desiccation solid weight ratio). 60 or less (inside of raw material 
desiccation solid content) % of the weight has a desirable starch content in this letter protein 
raw material of an organization using starch. It is desirable that it is twice [5-12 weight ] the 
water absorption power of this letter protein of an organization of this. The oil content in this 
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letter protein raw material desiccation solid content of an organization has 3 or less desirable 
% of the weight. Moreover, this invention is the manufacturing method of the processed food 
characterized by freezing after mixing, fabricating and carrying out cooking of the letter protein 
of an organization and processed food raw material of the above-mentioned publication. 
[0009] 

[Embodiment of the Invention] The letter protein of an organization of this invention is 
explained. 

[0010] Although a defatted soybean, soybean milk powder, separation soybean protein, 
concentration soybean protein, etc. can be chosen from the group which consists of those 
mixture as soybean protein used for this invention, it is desirable to use especially separation 
soybean protein from a viewpoint of flavor. Although all fat soybeans can also be used, since 
an oil content exists just over or below 20 % of the weight by desiccation solid content, it is 
important that the oil content in the raw material before carrying out heating application of 
pressure and extruding so that it may mention later considers as 3 or less % of the weight. 
Although it changes with classes of soybean protein, in this invention, 98 - 45 % of the weight 
(desiccation solid weight ratio) is preferably suitable for the amount of the soybean protein in 
this letter protein raw material of an organization 98 to 35% of the weight. 
[001 1] Commercial casein can be used as casein used for this invention. For example, casein 
sodium (or sodium caseinate), rennet casein, etc. are desirable, and acid casein can be 
neutralized and used. That is, what was neutralized in the form of an alkali-metal salt is 
suitable. The casein used for this invention has many contents of casein protein compared with 
the following milk components, and its 95 % of the weight or more is usually preferably suitable 
for crude protein content 90% of the weight or more. Especially, sodium caseinate is suitable. 
By the way, what generally separated and carried out spray drying of the milk fat from milk is 
called skimmilk powder, and this contains casein, whey protein, and a whey saccharide. The 
thing except low-molecular fractions, such as this skimmilk powder to a whey saccharide, is 
MPC (milk protein concentrate), and contains both casein and whey protein. Moreover, the 
acid precipitate from skimmilk powder and the thing which was made to carry out rennet 
coagulation precipitate, could separate casein and carried out separation clearance of the 
whey saccharide from the remaining whey are WPC(s) (whey protein concentrate). Its content 
of casein protein is low including components other than casein, and since milk components, 
such as the above-mentioned skimmilk powder, and MPC, WPC, have not taken the form of an 
alkali-metal salt like sodium caseinate, the object achievement of this invention has very little 
effectiveness. 

[0012] Although plumping will be promoted if soybean protein and casein are used together 
like this invention, and application-of-pressure heating is carried out and it extrudes under a 
drainage system, in concomitant use of soybean protein and skimmilk powder, plumping is 
inferior and strong **** becomes obstructive depending on the class of processed food. Strong 
**** is sensed the same and concomitant use of soybean protein and MPC also becomes 
obstructive depending on the class of processed food. It is in the inclination for plumping to be 
controlled still more, in concomitant use of soybean protein and WPC. Plumping is controlled 
as mentioned above, and when water absorption was low and it uses for a processed food, it is 
hard to become soft and juicy mouthfeel. this invention - setting -- the amount of the casein in 
this letter protein raw material of an organization - 2-65 - 2-55 (desiccation solid weight ratio) 
are preferably suitable. 

[0013] Although especially the amount of the water used for this invention is not limited, it can 
adjust operating an extruder so that the target letter protein of an organization may fully plump. 

[0014] Moreover, as for this invention, it is desirable not to add fats and oils. When adding fats 
and oils, or when using the high raw material of an oil content, it is appropriate that the oil 
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content of the raw material before carrying out application-of-pressure heating, extruding and 
carrying out plumping considers as 1 or less % of the weight more preferably 2 or less % of the 
weight 3 or less % of the weight by desiccation solid content conversion. In order to promote 
plumping of the letter protein of an organization obtained even when using other raw materials 
by using soybean protein and casein as the main raw material, it is required for an oil content 
to be low. If the high raw material of an oil content is extruded with an extruder, even if 
plumping will be controlled, the water absorption power of the letter protein of an organization 
obtained will become small and it will use for a processed food, it becomes difficult for there to 
be soft and juicy mouthfeel. 

[0015] In manufacture of the letter protein of an organization of this invention, it is desirable to 
use starch together as occasion demands to soybean protein and casein. If starch is used, the 
cost cut effectiveness is expectable, but when there were too many the additions, and this 
letter protein of an organization is used for a processed food and is frozen and thawed, it is not 
desirable at that (although there is a feeling of software, it is not juicy) which viscous-like 
mouthfeel [ BECHABECHA / mouthfeel ] discovers. Therefore, in this invention, even when the 
content of the starch in this letter protein raw material of an organization is higher than the 
content of the protein of soybean protein and it uses usual soybean protein below 60 % of the 
weight (desiccation solid weight %), it is suitable that it is below 30 % of the weight 
(desiccation solid weight %) preferably. In the case of contents other than the above, the 
description of starch is [ appear notably, and ] easy to become poor mouthfeel and is not 
desirable. Although starch is not necessarily required in order to attain the object of this 
invention, blending from a viewpoint of attaining the object more cheaply is desirable. 
[0016] In this invention, the modified starch and the starch derivative which processed those 
pregelatinization and calcining, hydrolysis, etc., and alkali starch, such as a sweet potato, a 
potato, a ball Indian millet, tapioca, rice, barley, Oates, rye, an oat, buckwheat noodles, corn, 
wheat, a cassava, etc. and starch of these un-refining and these origins, fractionation starch, 
physical processing starch, etc. can be chosen from the group which becomes a list from the 
mixture as starch, for example. 

[0017] although a protein content changes with the class of soybean protein, or classes of 
casein - this invention - setting - the rate of the casein/soybean protein in this letter protein 
raw material of an organization - 98 / 2 - 35/65 (desiccation solid weight ratio) - 98 / 2 - 45/55 
(desiccation solid weight ratio) are preferably suitable (not necessarily - protein - 
comparatively - coming out ~ there is nothing and a protein raw material comes out 
comparatively.). In the case of rates other than the above, the effectiveness which does not 
become soft and juicy mouthfeel, but is within the limits and gives [ above-mentioned ] soft and 
juicy mouthfeel is high. If there are few rates of casein and there are many rates of soybean 
protein, when about [ that plumping of the letter protein of an organization obtained is not 
enough ] and an organization uses for a processed food strongly, mouthfeel may ****** a juicy 
feeling is not not only obtained, but, and it may be as unsuitable as soft mouthfeel of a 
processed food. Moreover, if there are too many rates of casein and there are too few rates of 
soybean protein, plumping of the letter protein of an organization obtained will be controlled, 
and water absorption power will become small. That is, when this letter protein of an 
organization is used for a processed food, the effectiveness which gives soft and juicy 
mouthfeel is not acquired. Casein is thermofusion nature protein and this is because 
pressurizing and plumping is controlled. 

[0018] Although the above is a principal component, proteins other than soybean protein and 
other than casein and raw materials other than protein can also be used together as occasion 
demands. For example, it can choose out of the group which consists of protein of the protein 
of an animal and the microorganism origin, an oil seed, or the grain seed origin, or its mixture. 
It is also possible to use together carbohydrates other than starch, polysaccharide, a gums, 
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etc. 

[0019] An extruder (extruder) is suitable although equipment well-known as equipment which 
carries out application-of-pressure heating in this invention and which is extruded in 
atmospheric air can be used. It is more desirable to use the extruder which has a two or more- 
shaft shaft, in order to obtain stable plumping and the stable regurgitation, although a well- 
known extruder can be used as an extruder used for this invention and a 1 shaft extruder may 
be used for an effectiveness check etc. When an oil content exceeds 1 % of the weight, it 
becomes namely, less enough [ 1 shaft extruder ] as with [ plumping is controlled and ] the 
target juicy feeling, although soybean protein and the letter protein of an organization obtained 
according to concomitant use of casein are plumped also with 1 shaft extruder and it can have 
soft and juicy mouthfeel, if the oil content of a raw material is 1 or less % of the weight. If an oil 
content is to 3 or less % of the weight when a biaxial extruder is used, it is the target software 
and sufficient plumping to give juicy mouthfeel can be started. It follows and the multi-screw 
extruder more than biaxial is desirable. An extruder can be used if it has the die with which has 
raw material delivery, mixing, compression, and a heating device in a screw, and a head barrel 
was further equipped in the inside of feeding opening and a barrel, even if a barrel has the 
jacket, it is not necessary to have it, and this heats it - bending - or it cools - bending - it is 
free. 

[0020] The systematization conditions of this letter protein of an organization can be 
experimentally defined according to the letter protein of an organization made into the object. 
Specifically, the water used for systematization has 20 - 45 % of the weight preferably suitable 
for the moisture contained in the ground which consists of a raw material supplied to the 
extruder, addition water, etc. 15 to 50% of the weight. The letter protein of an organization 
which the object plumped in this moisture range can be obtained. Moreover, it is appropriate 
for the systematization temperature of this invention to heat at 150 degrees C - 185 degrees C, 
to pressurize 5-50kg/cm2 more preferably, the head barrel temperature of 140 degrees C - 190 
degrees C, and to extrude. 

[0021] A cutter or a grinder can cut the letter protein of an organization obtained as mentioned 
above in suitable magnitude. When using for the processed food which uses ground meat, for 
example, a hamburger etc., as for this letter protein of an organization, it is desirable to adjust 
grain size to the magnitude of ground meat. Although this letter protein of an organization can 
be dried and used, the drum drying method, a fluidized-bed-drying method, the shelf type 
drying method, a freeze drying method, etc. can be used for it in this case. 
[0022] Next, plumping is explained. It is appropriate to express with water absorption power as 
a suitable index of plumping. That is, it is because water absorption power is so large that 
plumping is large, and the effectiveness which gives soft and juicy mouthfeel is large when it 
uses for a processed food. Water absorption power was measured as follows and was 
similarly measured in the example. 

[0023] (Measuring method of water absorption power) The weight (W) of the organization 
ghost water return article on the sieve after adding 450g water [ 25-degree C ] and draining off 
water from the 30g sample for assessment with a colander for 1 minute after 10-minute neglect 
for 500ml beaker using the sieve of 30 meshes (500 micrometers of openings) was measured, 
and the water absorption scale factor (X) was computed with the following formula. 
[Equation 1] X= (W-30)/30 [0024] As for water absorption power, it is [ the letter protein of this 
organization obtained as mentioned above ] desirable that moisture is 15 or less % of the 
weight to the weight of an organization ghost in 5 - 12 weight twice (it returns with 25 degree 
C, 10 minute, and 15 weight doubling water, and drains off water for 1 minute by ZARU). If 
water absorption power is less than [ 5 weight twice ], soft and juicy mouthfeel cannot fully be 
given. Moreover, although water absorption power may exceed 12 weight twice, it is usually 
difficult to obtain the organization ghost exceeding 12 weight twice. 
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[0025] Next, the processed food of this invention is manufactured by freezing, after mixing, 
fabricating and carrying out cooking of the letter protein of an organization and processed food 
raw material which were mentioned above. Although water return is not necessarily required 
when the letter protein of an organization has very much moisture of a processed food raw 
material, it is appropriate to carry out water return and to usually use in the range below water 
absorption power. Using an aquosity solvent like seasoning liquid instead of water does not 
bar. Mixing can use well-known equipment and can knead it as occasion demands. Although 
shaping changes with target processed foods, well-known shaping equipment can be used. 
The target processed food can perform cooking suitably. Refrigeration can use a well-known 
freezer and its quick-freezing is more desirable than slow freezing. 
[0026] The processed food which used the letter protein of an organization of this invention 
concretely is explained. A processed food will not be limited, especially if it is frozen foods, and 
it is the food of which the same juicy feeling as refrigeration before is required when it thaws. 
Including the letter protein of an organization of this invention, it kneads according to the 
processed food raw material and mixing, or the need, and fabricates, and if it is the frozen 
processed food which carried out cooking suitably, animality and a vegetable property will not 
be asked. In addition, although the addition to the processed food of the letter protein of an 
organization changes with classes of processed food, 10-60 % of the weight is preferably 
suitable for it five to 80% of the weight to the ground which prepared the letter protein of an 
organization returned with water using the raw material of a processed food. Although based 
also on the class of processed food, if there are few additions of the letter protein of an 
organization returned with water, it will be hard to discover the target juicy feeling, and if many 
[ too ], the property of a processed food will be lost. 

[0027] As a vegetable processed food, the letter protein of an organization and tofu of this 
invention are mixed, it can season as occasion demands, it can heat, and can freeze, or the 
so-called tofu card solidified by the bittern for alkaline earth metal or tofu of the letter protein of 
an organization and soybean protein of this invention can be obtained mixing, by kneading and 
carrying out cooking and freezing, etc., for example. 

[0028] although there is a daily dish prepared using ground meat etc. as a more concrete 
example of an animal processed food - as these examples - a hamburger, a meatball, a 
Chinese meat dumpling, and **** - nice Chinese ****, a chicken nugget, a sausage, etc. can 
be mentioned. For example, the manufacturing method of a hamburger is illustrated. It is 
possible to mix with ground meat etc. and to use the letter protein of an organization 
beforehand returned in the amount of adding water within water absorption power. Although 
water return is also possible about the maceration of the letter protein of an organization, the 
seasoning liquid which added soy sauce, an alcoholic beverage, salt, a spice, extracts, a 
saccharide, fats and oils, an egg, etc. may be used if needed, moreover - although the letter 
protein of an organization may use it in the amount of adding water according to water 
absorption power, returning - the ground - in consideration of an inner moisture content, the 
moisture shift at the time of heating, etc., you may use it in the amount of adding water below 
water absorption power, returning. Moreover, when thinking workability as important, the letter 
protein of an organization may be added by dryness as it is. First, ground meat is stirred by a 
mixer etc., and the letter protein of an organization, an egg, whipped cream, a seasoning, 
vegetables, starch, bread crumbs, etc. are added in order, it mixes, and the ground is created. 
Then, it fabricates, and it heat-treats so that main temperature may become 80 degrees C or 
more. About heat-treatment, baking, cooking, fly, etc. are possible. The processed food which 
carried out cooking is frozen. 

[0029] After freezing the processed food of this invention, even if it thaws it and it eats by 
carrying out reheating etc., the description is in the effectiveness which is the same software 
and gives juicy mouthfeel with make up. 
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[0030] 

[Example] Hereafter, although an example explains the embodiment of this invention, naturally 
it is mere explanation and, as for instantiation, connotation and extension of way-of-tninking 
thought do not have direct relation. In addition, it is henceforth indicated as "%""% of the 
weight." 

[0031] (Extruder raw material explanation) The raw material used in the example of this 
invention is as follows. 

- Defatted soybean powder used the FUJI OIL Co., Ltd. make. 
(Component protein / 55% of anhydrous conversions, 6% of moisture) 

- Powdered soybean protein used "Fujipro-R" by FUJI OIL [ Co., Ltd. ] Co., Ltd. 
(Component protein / 91% of anhydrous conversions, 6% of moisture) 

- Casein Na used the product "sodium caseinate" made from MURRAY GOULBURN FOOD. 
(Component protein / 95% of anhydrous conversions, 4% of moisture) 

- "MPC-UF80" by the mill coat company was used for MPC. 
(Component protein / 84% of anhydrous conversions, 4% of moisture) 

- WPC used the product "the cull pro WPC8002" made from CALPRO. 
(Component protein / 78.8% of anhydrous conversions, 4.4% of moisture) 

- Wheat gluten used the product "the A-guru SS" made from Glico Protective foods. 
(Component protein / 77.5% of anhydrous conversions, 5% of moisture) 

- Starch used the product "corn starch" made from Sanwa Starch. 
(Component protein / anhydrous conversion 0%, 13% of moisture) 

- Edible vegetable oil and fat used the "soybean sirasimeyu" by FUJI OIL Co., Ltd. 
(Component protein / anhydrous conversion 0%, 0% of moisture) 

[0032] (Production of the organization ghost by the extruder) The organization ghost was 
produced according to the following conditions with the extruder. The raw material carried out 
homogeneity mixing with the fine-particles stirrer etc., and the raw material of an extruder (KEI 
45-25 made from the Yukikazu industry) was presented with it with water. The service 
condition was as in the following table 1. After carrying out coarse grinding of the organization 
ghost which came out of the extruder so that it may become the following grain size with a 
grinder, after cutting so that it may become die length of about 10mm by the cutter, it was dried 
to 1 0% of moisture with the dryer. 
[0033] 

[A table 1] - Extruder service-condition The amount of feeding 20kg / the 

amount of hr adding water 8 L/hr screw speed In the first half of a 200r.p.m. barrel 
Temperature of goods In the second half of 30-100-degree-C barrel The temperature of goods 

100-180 degrees C Particle size distribution of an organization ghost : - The 

JIS standard sieve -2.5 mesh on (opening 8.00mm) 0%4 Mesh on (opening 4.75mm) 30%6 
Mesh on (opening 3.36mm) 40%10 Mesh (opening 1.70mm)-20%10 Mesh pass (opening 

1.70mm) 10% [0034] - The assessment approach of an organization ghost - 

"Appraisal method in the item system of an organization ghost" 

(The term of detailed explanation described water-absorption-power measurement.) 

[0035] (Mouthfeel, assessment conditions of flavor) The organization ghost water return article 

added the 25-degree C water of an amount (if it is twice [ 3 weight ] the water absorption 

power of this, they are 3 weight sections to the organization ghost 1 weight section) according 

to each water absorption power to the organization ghost, and produced it by leaving it 10 

minutes or more so that an organization ghost may absorb water thoroughly. The obtained 

organization ghost water return article performed ten sample assessment about mouthfeel and 

flavor by law by ten persons' special panelist. About mouthfeel, the softest (software) thing was 

made into ten points, and what is sensed hard made mark low. About flavor, the tasteless 

odorless thing was made into ten points, and mark were made low, so that flavors, such as an 
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soybean and milk, were sensed. 

[0036] the effectiveness at the time of using an "appraisal method in multicomputer system 
(system of processed food) of organization ghost" organization ghost for a processed food (for 
example, a hamburger, a meatball, a Chinese meat dumpling) - each example « a publication 

- each - the following cooking conditions estimated using combination of the ground. In 
addition, the organization ghost water return article used during combination of the ground 
added the 25-degree C water of an amount according to each water absorption power to the 
organization ghost, and produced it by leaving it 10 minutes or more so that an organization 
ghost may absorb water thoroughly. 

[0037] - a hamburger - the cooking condition-hamburger of the ground - after shaping, the 
ground performed baking in oven for 200-degree-C 8 minutes, and obtained the hamburger so 
that it might be set to 100g per piece. At the time of shaping of the ground, the operator 
evaluated about the moldability and what cannot fabricate easily ten things which are easy to 
fabricate made mark low. 

[0038] - a meatball - the cooking condition-meatball of the ground - after shaping, the ground 
performed cooking for 85-degree-C 10 minutes after 30-second fly from 175-degree C oil, and 
obtained the meatball so that it might be set to 15g per piece. At the time of shaping of the 
ground, the operator evaluated about the moldability and what cannot fabricate easily ten 
things which are easy to fabricate made mark low. 

[0039] - a Chinese meat dumpling the cooking condition-Chinese meat dumpling of the 
ground - the ground performed cooking for 90-degree-C 10 minutes after 30-second fly after 
bean jam wrapping and from 175-degree C oil with the wrapping sheet for a Chinese meat 
dumpling, and obtained the Chinese meat dumpling so that it might be set to 20g per piece. At 
the time of shaping of the ground, the operator evaluated about the moldability and what 
cannot fabricate easily ten things which are easy to fabricate made mark low. 
[0040] - The assessment approach of a hamburger, a meatball, and a Chinese meat dumpling 

- After the obtained Chinese meat dumpling froze, it heated using the frying pan and performed 
ten sample assessment about mouthfeel and flavor by law with ten persons 1 special panelist. 
Ten points of mark are the best. About mouthfeel, what has a juicy feeling most was made into 
ten points, and mark were made low, so that the juicy feeling decreased and it could sense 
strong with PASA. About mouthfeel, the softest (software) thing was made into ten points, and 
what is sensed hard made mark low. About flavor, the thing with **** of meat was made into 
ten points, and it was made so low that other tastes are sensed strong. 

[0041] - How [ to attach processed food No. in an example ]-H : a hamburger, M:meatball, 
G:Chinese meat dumpling *H1 , and H2 are what was respectively made from the system of a 
hamburger using the organization ghosts A1 and A2 (table 2). 

* Although ** was using the organization ghost in H1**, it distinguished to ** and ** by the 
difference in the amount of adding water. 

* HO is what did not use an organization ghost. 
The table is carried out. 

[0042] The extruder was presented with each raw material combination of the example 1 
(example 1-A) following table 2, and each organization ghost was obtained. About each 
obtained organization ghost, "assessment by the item system of an organization ghost" was 
carried out. 
[0043] 
[A table 2] 

organization ghost No. A1 A2 (raw material combination (%)) 

Defatted soybean 100 85 casein Na - 15 (assessment) 

Water absorption power (twice) 3.1 Feeling of 6.0 software (point) 4.3 7.2 flavors (point) 2.9 
5.4 [0044] (Example 1-B) each organization ghost and water which were 
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obtained by example 1-A by 21. Og of pig ground meat, 23. Og of cow ground meat, 3.5g of lard, 
20. Og of onions, 2.5g of freezing whole eggs, 2.5g of whipped cream, 5.0g of red bread 
crumbs, 2.0g of seasonings, and 0.5g of spices as a table 3 - blending - a hamburger - 100g 
of grounds was prepared and "assessment by the multicomputer system (hamburger) of an 
organization ghost" be carried 
[0045] 
[A table 3] 
(Unit: g) 

Processed food No. H1** H2** HO** HO** H1** 

— organization ghost water return article 20.0 20.0 - - 20.0 () [ water ] 15.1 17.1 - 20.0 17.1 

(organization ghost A1) 4.9 — 2.9 (organization ghost A2) - 2.9 

juicy feeling X (point) 9.7 9.7 9.5 9.7 9.8 Juicy feeling Y (point) 3.4 8.0 3.4 4.0 4.4 Feeling X of 
software (point) 4.27.4 2.0 6.9 6.3 Feeling Y of software (point) 4.1 7.4 2.0 6.1 5.4 Flavor X 
(point) 5.4 7.8 10.0 4.8 6.7 Flavor Y (Point) 5.2 7.8 9.8 4.5 6.5 Moldability 10.0 (point) 10.0 

10.0 4.0 7.0 X: Adorn up and it is after [ Y: refrigeration ] reheating 

[0046]. As example 1-A and 1-B showed, the organization ghost A2 was the food raw material 
excellent in a feeling of software, and flavor as compared with the organization ghost A1 . 
Moreover, processed food H2** was the outstanding processed food with the functionality that 
there is a feeling of software which a processed food adorns up as compared with processed 
food H1**, and after frozen reheating can fully maintain a juicy feeling. Thus, the organization 
ghost A2 was letter protein of an organization which has the function in which there is a feeling 
of software which a processed food adorns up, and after frozen reheating can fully maintain a 
juicy feeling, when it used for a processed food. Although processed food HO** is not using the 
organization ghost, it did not sense the juicy feeling after frozen reheating almost. To having 
not sensed a juicy feeling almost after frozen reheating, by processed food H2** using the 
organization ghost A2, the reason which after frozen reheating had is not concomitant use of a 
soybean protein raw material and a casein protein raw material, it thought that it might be 
because there is only much water, and processed food HO** was produced at processed food 
H1** using the conventional defatted soybean subject's organization ghost A1 . processed food 
HO** - simple - water - a hamburger - the ground - the water of an amount with which it 
added to inside and processed food H1** applied the organization ghost A1 to the water 
absorption power of the organization ghost A2 correspondingly - returning - the ground - it 
adds to inside, as shown in example 1-B, the ground before baking is soft only by increasing 
the quantity of water simply like processed food HO** - elapsing - a moldability - bad - a 
problem - it is - a juicy feeling - processed food H1** - it senses almost similarly and was 
poor. Moreover, since the organization ghost was returned in the amount of the water with 
which processed food HO** exceeded water absorption power similarly, it is soft, a moldability 
is bad, the ground was a problem, and although there was a feeling of software, the juicy 
feeling was comparable as processed food H1**, and poor. Thus, the organization ghost which 
carried out water return by the amount of water [ added / only / water ] beyond water 
absorption power brought a result to which a feeling of software does not lead to the juicy 
feeling grant effectiveness of a certain thing. It has high water absorption power (preferably 5 
or more times), and it is using the organization ghost holding the amount of water according to 
this water absorption power, there is a feeling of software, and it was considered that it can 
make a juicy feeling hold. Therefore, even if it thawed after using for the hamburger and 
freezing a hamburger among such organization ghosts, the organization ghost which brings 
about the same juicy feeling as refrigeration before was used as the letter protein of an 
organization (also in the following examples, it is the same.). 

[0047] The extruder was presented with each raw material combination of example 2 (example 
2-A) table 4, and each organization ghost was obtained. "Assessment with the item of an 
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organization ghost" was carried out about each obtained organization ghost. 

[0048] 

[A table 4] 

organization ghost No A1 A2 A3 A4 A5 A6 (raw 

material combination (%)) 

a defatted soybean 5 10 100 (assessment) 85 - - - - Powdered 

soybean protein - - 100 85 81 77 Casein Na -15-15 14 13 Edible vegetable oil and fat - 
Water absorption power (twice) 3.1 6.0 4.9 7.1 4.9 2.7 Feeling of software (point) 4.3 7.2 5.0 

9.5 5.1 2.6 Flavor (point) 2.9 5.4 6.7 9.5 9.5 9.5 [0049] (Example 2-B) 

each organization ghost and water which were obtained by example 2-A by 21 .0g of pig 
ground meat, 23. Og of cow ground meat, 3.5g of lard, 20.0g of onions, 2.5g of freezing whole 
eggs, 2.5g of whipped cream, 5.0g of red bread crumbs, 2.0g of seasonings, and 0.5g of 
spices - blending - a hamburger - 100g of grounds was prepared and "assessment by the 
multicomputer system (hamburger) of an organization ghost" be carried out. 
[0050] 
[A table 5] 
(Unit: g) 

processed food No. H1** H2** H3** H4" H5** H6** 

organization ghost water return article 20.0 () 20.0 20.0 20.0 20.0 20.0 [ water ] 15.1 

17.1 16.6 17.5 16.6 14.6 (organization ghost A1) 4.9 Organization ghost A2 - 2.9 

(organization ghost A3) - - 3.4 — (organization ghost A4) — 2.5 - - (organization ghost A5) - 

- - 3.4 - (organization ghost A6) 5.4 (assessment) 

Juicy feeling X (point) 9.7 9.7 9.5 9.8 9.6 9.5 Juicy feeling Y (point) 3.4 8.0 4.2 9.6 5.3 3.4 A 
feeling X of software (point) 4.2 7.4 6.2 9.6 5.3 2.5 Feeling Y of software (point) 4.1 7.4 5.1 9.6 
5.3 2.5 Flavor X (Point) 5.4 7.1 6.9 9.5 9.0 8.6 Flavor Y (Point) 5.2 7.0 6.8 9.5 8.5 8.1 

Moldability (point) 10.0 10.0 10.0 10.0 10.0 10.0 X: Adorn up and it 

is after [ Y: refrigeration ] reheating [0051]. As example 2-A and 2-B showed, too, water 
absorption power, a feeling of software, and a juicy feeling had relation, and they had the 
inclination for the juicy feeling grant effectiveness to be high, so that water absorption power 
was high. As organization ghost A1, A3, and processed food H1** and H3** showed, although 
flavor became good by using not a defatted soybean but powdered soybean protein about the 
soybean protein raw material, about the juicy feeling grant effectiveness, it hardly improved. 
However, as organization ghost A2, A4, and processed food H2** and H4** showed, when 
Casein Na was used together, flavor became still better and a feeling of software and a juicy 
feeling improved by leaps and bounds. In addition, the organization ghost A6 which water 
absorption power and the juicy feeling grant effectiveness fell, and added the oil 10% sets to 
the level near the organization ghost A1 which is skill level conventionally and was poor as 
organization ghost A5, A6, processed food H5**, and H6** showed, plumping of an 
organization ghost was checked and the addition of an oil increased, when an oil was added. 
[0052] Three or less example is the comparison of raw material combination, and the example 
of a comparison is included. 

(Example 3-A) The extruder was presented with each raw material combination of a table 6, 
and each organization ghost was, obtained. "Assessment with the item of an organization 
ghost" was carried out about each obtained organization ghost. 
[0053] 
[A table 6] 

organization ghost No. A7 A8 A9 A10 A1 1 A12 



(raw material combination (%)) 

Powdered soybean protein 85 85 85 68 80 - Wheat gluten 15 WPC - 15 MPC - - 

15 - - - Casein Na - - - 12 - 100 Starch - -- 2020 (assessment) 
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Water absorption power (twice) 2.1 2.0 4.8 9.4 4.9 0.8 Feeling of software (point) 4.6 5.0 7.1 

9.8 7.1 2.9 Flavor (point) 1.3 7.4 3.4 9.5 8.2 1.4 — , [0054] (Example 3-B) 

each organization ghost and water which were obtained by example 3-A by 21. Og of pig 
ground meat, 23. Og of cow ground meat, 3.5g of lard, 20.0g of onions, 2.5g of freezing whole 
eggs, 2.5g of whipped cream, 5.0g of red bread crumbs, 2.0g of seasonings, and 0.5g of 
spices - blending - a hamburger - 100g of grounds was prepared and "assessment by the 
multicomputer system (hamburger) of an organization ghost" be carried out. 
[0055] 
[A table 7] 
(Unit: g) 

processed food No. H7** H8** H9** H10** H11** H12** 

organization ghost water return article 20.0 () 20.0 20.0 20.0 20.0 20.0 [ water ] 

13.3 13.3 16.7 17.8 16.7 10.0 (organization ghost A7) 6.7 Organization ghost A8 - 6.7 - 

— (organization ghost A9) - - 3.3 — (organization ghost A10) — 2.2 - - (organization ghost 

A1 1) 3.3 - (organization ghost A12) 10.0 juicy feeling X 

(point) 9.79.6 9.6 9.7 9.6 9.5 juicy feeling Y (point) 3.4 2.9 7.8 9.6 4.4 1 .4 Feeling X of software 
(point) 4.8 4.7 7.3 9.5 7.2 3.3 Feeling Y of software (point) 4.5 4.5 7.1 9.5 7.0 3.3 Flavor X 
(point) 5.3 7.4 3.9 9.8 7.2 2.2 Flavor Y (Point) 5.2 7.2 3.5 9.8 6.9 1.8 Moldability (point) 10.0 

10.0 10.0 10.0 10.0 10.0 X: Adorn up and it is after [ Y:refrigeration ] 

reheating [0056]. If wheat gluten and WPC are used as the organization ghosts A7 and A8, 
processed food H7**, and H8** showed, a low result of water absorption power will be brought, 
there is no feeling of software, and the juicy feeling after frozen reheating was not given, either. 
Moreover, as organization ghost A9 and processed food H9** showed, when MPC was used, 
although a feeling of software and a juicy feeling were given a little, it senses strong **** and 
was not desirable [ the feeling / flavor ]. Moreover, in the organization ghost A1 1 and 
processed food H1 1** which used starch, without using Casein Na together, a feeling of 
software was not fully able to hold the juicy feeling of a certain thing, on the other hand, it 
came out, and as shown, when using Casein Na, even if it blended starch, juicy feelings were 
the organization ghost A10, processed food MO**, and the thing that can fully be held. 
Although a prototype was built from Casein Na not using the soybean protein raw material as 
the organization ghost A12 and processed food H12** showed, it hardly became **** but 
became caramel-like, and flavor carries out [ **** ] and is poor and a feeling of software in a 
hamburger and a juicy feeling were not obtained. 

[0057] The extruder was presented with each raw material combination of the example 4 
(example 4-A) following, and each organization ghost was obtained. "Assessment with the item 
of an organization ghost" was carried out about each obtained organization ghost. 
[0058] 
[A table 8] 

organization ghost No. A3 A13 A4 A14 A15 A16 

(raw material combination (%)) 

Powdered soybean protein 100 95 85 60 40 15 Casein Na - 5 15 40 60 85 

— water absorption power (twice) 4.9 6.8 7.1 7.4 6.0 3.1 Feeling of software (point) 5.0 9.6 

9.5 9.4 6.0 3.7 Flavor (point) 6.7 9.0 9.5 8.5 5.4 2.1 [0059] (Example 4- 

B) each organization ghost and water which were obtained by example 4-A by 21 .0g of pig 
ground meat, 23. Og of cow ground meat, 3.5g of lard, 20.0g of onions, 2.5g of freezing whole 
eggs, 2.5g of whipped cream, 5.0g of red bread crumbs, 2.0g of seasonings, and 0.5g of 
spices - the passage of a table 9 - blending - a hamburger - 100g of grounds be prepared 
and "assessment by the multicomputer system (hamburger) an organization ghost" be carried 
[0060] 

[A table 9] (Unit: g) 
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processed food No. H3** H13** H4** H14** H15** H16** 

organization ghost water return article 20.0 () 20.0 20.0 20.0 20.0 20.0 [ water ] 

16.6 17.4 17.5 17.5 17.1 15.1 (organization ghost A3 ) 3.4 Organization ghost A13- 2.6 

(organization ghost A4 ) - - 2.5 — (organization ghost A14) — 2.4 - - (organization 

ghost A15) 2.9 - (organization ghost A16) 4.9 juicy 

feeling X (point) 9.5 9.8 9.8 9.5 9.5 9.6 juicy feeling Y(point) 4.2 9.4 9.6 9.5 6.2 2.9 Feeling X of 
software (point) 6.2 9.5 9.6 9.5 6.3 3.8 Feeling Y of software (point) 5.1 9.5 9.6 9.5 6.4 3.6 
flavor X (point) 6.9 9.5 9.5 8.7 5.4 2.4 flavor Y (point) 6.8 9.5 9.58.5 5.1 2.3 Moldability (point) 

10.0 10.0 10.0 10.0 10.0 10.0 X: Adorn up and it is after 

[ Y: refrigeration ] reheating [0061]. Also as for water absorption power, the organization ghost 
A1 3, A4, and A14 were high, and a feeling of a juicy feeling and software of after frozen 
reheating is and was also good at processed food H13**, H4**, and H14**. Processed food 
H3** of a casein Na additive-free organization ghost A3 activity had few feeling of a juicy 
feeling and software. Moreover, **** was sensed, although it was small when addition of 
Casein Na was raised to 40% from 15%. When addition of Casein Na was added to 60% of the 
organization ghost A15, although water absorption power was comparatively high, **** was 
sensed a little, and, as for processed food H15**, the inclination for a feeling of software and a 
juicy feeling to decrease a little was seen. When addition of Casein Na was made [ many ] with 
85% like the organization ghost A16, it was hard coming to plump, and water absorption power 
was also low, and it became poor sensing ****, and a feeling of software and a juicy feeling 
have decreased in processed food H16**. in order to demonstrate the effectiveness which 
gives mouthfeel soft juicier than this result - the ratio of powdered soybean protein / casein Na 

- 98 / 2 - 35/65 - it turned out preferably 98 / 2 - 45/55, and that it is 93 / 7 - 70/30 still more 
preferably. 

[0062] The extruder was presented with each raw material combination of the example 5 

(example 5-A) following, and each organization ghost was obtained. "Assessment with the item 

of an organization ghost" was carried out about each obtained organization ghost. 

[0063] 

[A table 10] 

organization ghost No. A4 A17 A10 A18 A19 ^ (raw 

material combination (%)) 

Powdered soybean protein 85 77 68 51 17 Casein Na 15 13 12 9 3 Starch - 10 20 40 80 

— . water absorption power (twice) 7.1 8.0 9.4 7.5 4.5 A feeling of software (point) 

9.6 9.7 9.8 8.1 5.1 Flavor (point) 9.5 9.7 9.5 9.7 9.8 [0064] (Example 5-B) 

each organization ghost and water which were obtained by example 5-A by 21. Og of pig 
ground meat, 23.0g of cow ground meat, 3.5g of lard, 20.0g of onions, 2.5g of freezing whole 
eggs, 2.5g of whipped cream, 5.0g of red bread crumbs, 2.0g of seasonings, and 0.5g of 
spices - the passage of a table 11-- blending - a hamburger -- 100g of grounds be prepared 
and "assessment by the multicomputer system (hamburger) an organization ghost" be carried 
[0065] 
[A table 11] 
(Unit: g) 

processed food No. H4** H17** H10** H18** H19** 

- organization ghost water return article 20.0 () 20.0 20.0 20.0 20.0 [ water ] 17.5 17.5 17.5 

17.3 16.4 (organization ghost A4 ) 2.5 (organization ghost A17) - 2.5 — (organization 

ghost A10) - - 2.5 - - (organization ghost A18) — 2.7 - (organization ghost A19) 3.6 

juicy feeling X (point) 9.8 9.8 9.7 8.9 5.6 Juicy feeling Y (point) 9.6 9.7 9.6 

8.5 4.5 Feeling X of software (point) 9.6 9.7 9.5 8.6 4.9 A feeling Y of software (point) 9.6 9.5 
9.5 8.4 4.7 Flavor X (point) 9.5 9.6 9.8 9.6 9.5 Flavor Y (point) 9.59.6 9.8 9.5 9.5 Moldability 
(point) 10.0 10.0 10.0 9.0 8.5 X: Adorn up and it is after 
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[ Y: refrigeration ] reheating [0066]. By the starch addition system of the organization ghosts 
A17 and A10, it was the same water absorption power as the starch additive-free system of 
organization ghost A4. A feeling of a juicy feeling and software was sensed [ processed food 
H4**, H17**, and H10** ] also even for after frozen reheating. Although the organization ghost 
A18 has water absorption power, it is processed food H18** and a feeling of software and a 
juicy feeling were also sensed, it sensed with [ peculiar to starch ] BECHA by mouthfeel a little. 
Water absorption power fell and the organization ghost A19 had a feeling of software, and a 
low juicy feeling in processed food H19**, and expression BECHABECHA of it was notably 
carried out with [ peculiar to starch ] BECHA, and it became poor mouthfeel. About addition of 
starch, the grant effectiveness of a juicy feeling was seen also by additive-free. This result 
showed that a starch content was 30% or less preferably 60% or less, in order to demonstrate 
the juicy feeling grant effectiveness. 

[0067] each organization ghosts A1 and A2, A3, A4, and water which were obtained by \ 

example 2-A by 35. Og of example 6 cow ground meat, 22. Og of pig ground meat, 12.0g of lard, 

12.0g of onions, 5.0g of bread crumbs, 5.0g of potato starch, 5.0g of freezing whole eggs, 3.0g 

of seasonings, and 1 .0g of spices - the passage of a table 1 2 - blending - a meatball - 1 0Og 

of grounds be prepared and the system a meatball estimated 

[0068] 

[A table 12] 

(Unit: g) 

processed food No. M0** M1** M2** M3** M4** 

organization ghost water return article - () 20.0 20.0 20.0 20.0 [ water ] - 15.1 17.1 16.6 17.5 
(organization ghost A1) - 4.9 — (organization ghost A2) - - 2.9 - - (organization ghost A3) - - - 

3.4 - (organization ghost A4) 2.5 juicy feeling X (point) 9.6 9.5 9.6 

9.5 9.7 juicy feeling Y (point) 3.8 3.67.8 4.4 9.5 Feeling X of software (point) 3.8 4.8 7.0 5.8 9.6 
Feeling Y of software (point) 3.4 4.7 7.0 5.5 9.4 Flavor X (Point) 9.53.8 7.3 6.9 9.4 Flavor Y 

(Point) 9.5 3.8 7.2 6.7 9.3 Moldability (point) 10.0 10.0 10.0 10.0 10.0 

[0069] Like [ a meatball ] the hamburger, flavor was good, processed food M4** was soft and 
juicy mouthfeel, and after frozen reheating had it. [ good ] This showed that there was same 
effectiveness, even if it carried out fly like a meatball and performed reheating after 
refrigeration after cooking. 

[0070] each organization ghosts A1 and A2, A3, A4, and water which were obtained by 

example 2-A by 30.0g [ of example 7 pig ground meat ], 10.0g [ of lard, and cabbage 37.0g, 

14.0g / of onions /, 3.5g / of bread crumbs, and scallion 1 .0g, 1 .5g of sesame oil, 2.0g of 

seasonings, and 1 .0g of spices - the passage of a table 13 - blending -- a Chinese meat 

dumpling - 100g of grounds was prepared and the system of a Chinese meat dumpling 

estimated. 

[0071] 

[A table 13] 

(Unit: g) 

Processed food No. GO** G1** G2** G3** G4** 

An organization ghost water return article - 20.0 () 20.0 20.0 20.0 [ water ] - 15.1 17.1 16.6 
17.5 (organization ghost A1) - 4.9 — Organization ghost A2 - - 2.9 - - Organization ghost A3 - 
- - 3.4 - Organization ghost A4 2.5 Juicy feeling X (point) 9.7 9.7 

9.6 9.5 9.8 juicy feelings Y (point) 3.6 3.5 7.4 4.3 Feeling X of 9.7 software (point) 3.9 4.9 6.8 
5.3 Feeling Y of 9.2 software (point) 3.8 4.8 6.7 5.2 9.1 flavor X (Point) 9.7 3.8 4.9 6.7 9.6 

flavors Y (point) 9.5 3.5 4.7 6.5 9.5 moldabilities (point) 10.0 10.0 10.0 10.0 10.0 

[0072] Like [ a Chinese meat dumpling ] the hamburger, flavor was good, processed 

food G4** was soft and juicy mouthfeel, and after frozen reheating had it. [ good ] This showed 
that there was same effectiveness, even if it carried out bean jam wrapping like a Chinese 
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meat dumpling and calcinated by frozen reheating after cooking. 
[0073] 

[Effect of the Invention] By this invention, after a processing meat product's freezing, after 
passing through a negotiation process, even if it reheats at the time of eating, manufacture of 
the letter protein of an organization which can offer the juicy feeling of structure length is 
attained. This can carry out plumping of what is not systematized by using together a soybean 
protein raw material and casein protein only in casein protein, are winning much water, the 
utilization as juicy feeling grant of a processing meat product is attained, and it is highly 
complete. It became possible to provide a consumer with a processing meat product. 

[Translation done.] 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 1/30/07 



JP.2003-235461 ,A [CLAIMS] 



Page 1 of 1 



* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

CLAIMS 
[Claim(s)] 

[Claim 1] Letter protein of an organization which carries out heating application of pressure of 
soybean protein, casein, and the water, extrudes in atmospheric air, and it comes to plump. 
[Claim 2] Letter protein of an organization of claim 1 whose rates of the soybean protein/casein 
in this letter protein raw material of an organization are 98 / 2 - 35/65 (desiccation solid weight 
ratio). 

[Claim 3] Letter protein of an organization of claim 1 or claim 2 whose starch content in this 
letter protein raw material of an organization is 60 or less (inside of raw material desiccation 
solid content) % of the weight using starch. 

[Claim 4] One letter protein of an organization of claims 1-3 they are twice [5-12 weight ] 
whose water absorption power of this letter protein of an organization of this. 
[Claim 5] One letter protein of an organization of claims 1-4 whose oil contents in.this letter 
protein raw material desiccation solid content of an organization are 3 or less % of the weight. 
[Claim 6] The manufacturing method of the processed food characterized by freezing after 
mixing, fabricating and carrying out cooking of one of the letter proteins of an organization and 
processed food raw materials of claim 1 - claim 5. 

[Translation done.] 
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